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Farmers,  in  the  first  line  of  the  war  food  front,  are  pro- 
ducing as  never  before.  But  their  increased  production 
has  not  kept  pace  with  the  ever-growing  demand  for  food 
to  supply  our  armed  forces,  our  war  workers  and  other 
civilians,  and  our  allies. 

Meat,  along  with  many  other  foods,  has  gone  to  war.  In 
order  that  all  may  have  their  fair  share,  your  Government 
has  found  it  necessary  to  control  its  distribution. 

One  of  the  controls  is  the  licensing  system  which  requires 
that  all  slaughterers  of  livestock  obtain  permits  or  licenses 
to  continue  operations.  Another  control  is  the  requirement 
that  all  meat,  except  pork,  be  graded.  These  controls  help 
to  maintain  an  even  flow  of  meat  in  civilian  channels  to 
carry  out  the  rationing  program  and  to  stamp  out  black- 
market  operations. 

Although,  at  their  best,  such  controls  add  to  the  already 
heavy  burden  of  producers,  they  must  be  accepted  and 
supported  during  the  war  emergency,  for  the  good  of  all. 


U.  S.  Department  of  Agriculture 
War  Food  Administration 
Washington,  D.  C.  September  1943 


5.  JPork  grades 

Pork  is  not  graded  at  present.  Price  differences  are  made 
largely  on  a  weight  basis.  Highest  grade  pork  is  produced 
from  young,  well-fattened  hogs  weighing  from  180  to  250 
pounds.  The  fat  is  very  firm,  the  carcass  is  relatively  long 
but  the  legs  are  relatively  short.  The  ham  is  plump. 
Thickness  of  fat  over  the  center  of  the  back  should  range 
from  about  11/4  inches  for  the  lighter  weight  hogs  to  about 
2  inches  for  the  heavier  weights.  The  muscle  or  lean  meat 
should  be  very  firm,  of  a  grayish-pink  color,  and  have  a 
liberal  quantity  of  fat  in  it.  Low-grade  pork  may  be  soft, 
dark  in  color,  or  coarse  in  texture. 
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.  4.  Mutton  grades 

S  or  U.   S.   Choice  and  Good 

Relatively  short,  wide  body  with  plump  legs.     Leg,  loin, 
♦     rack,  and  shoulder  covered  with  fat.     Fat  may  be  somewhat 
excessive  over  rump,  liberal  quantities  of  fat  around  kid- 
neys.    Flank  firm  and  dry. 

M  or  U.  S.  Commercial 

Somewhat  angular  and  slightly  long  body,  legs  moderately 
s     plump.     Loin  and  rack  covered  with  fat  but  leg  and  top  of 

shoulder  usually  not  covered.  Bones  of  back  may  be  plainly 
^  visible.  Moderate  amount  of  fat  over  kidneys,  not  quite 
-•,    enough  to  cover  them.     Flanks  fairly  thin  and  soft. 

R  or  U.  S.  Utility  and  Cull 

Very  angular  and  narrow  body.  Bones  of  back  prominent 
and  shoulder  bones  sharp.  Legs  are  long  and  tapering. 
Small  amount  of  fat  may  be  found  over  the  exterior  surface, 
.  but  practically  none  over  shoulder  and  leg.  Very  little 
internal  fat. 

YEARLING  MUTTON  GRADES 

Yearling  mutton  represents  a  class  between  lamb  and  mut- 
ton. Its  characteristics  are.more  like  those  of  lamb  than  of 
-  mutton.  Grade  for  grade,  however,  the  yearling  mutton, 
compared  with  the  lamb,  has  thicker  fat  over  rib  and  loin, 
and  the  carcass  is  more  angular,  the  legs  are  longer,  the 
shoulders  wider.     The  grades  are: 

AA  or  U.  S.  Choice 

A  or  U.  S.  Good 

B  or  U.  S.  Commercial 

C  or  U.  S.  Utility 

D  or  U.  S.  Cull 

Each   yearling    carcass    must    be    stamped   with   the   word 
"yearling"  on  each  wholesale  cut,  and  each  mature  sheep 
i    carcass  is  required  to  have  the  word  "mutton"  stamped  on 
each  wholesale  cut. 
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What  to  do 

Farmers  can  help  supply  needed  meat  by  cooperating  with 
other  meat  producers,  butchers,  packers,  and  the  Govern- 
ment in  following  the  steps  given  in  governmental  regula- 
tions. 

If  you  slaughter  and  sell  your  own  meat  you  are 
required   to: 

1.  Get  a  slaughter  permit  from  your  County  War  Board. 

2.  Grade  the  meat. 

3.  Mark  each  wholesale  cut  with  your  permit  number  and 
the  grade  of  the  meat. 

4.  Sell  the  meat  in  accordance  with  prices  prescribed  by 
the  Office  of  Price  Administration  and  given  in  its  ceiling 
price  list. 

5.  Collect  ration-point  coupons  according  to  the  War  Price 
and  Ration  Board  list. 

6.  Send  a  report,  together  with  the  ration-point  coupons 
you  have  collected,  to  your  War  Price  and  Ration  Board 
each  month  on  forms  that  you  get  from  your  County  War 
Board. 
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Meat  grades 


All  meats,  except  pork,  which  are  offered  for  sale  must 
be  graded.  Most  slaughterers  are  required  to  have 
their  meats  graded  by  official  Government  graders. 
However,  farmers  who  have  Class  3  slaughter  licenses 
are  exempt  from  this  requirement.  Farmers  use 
letter  symbols,  approved  by  the  Office  of  Price  Admin- 
istration, to  designate  the  grade  of  meat  instead  of  the 
names  of  the  grades.  The  names  of  the  different 
grades  of  meat  and  their  letter  equivalents  are  as 
follows : 


OPA 

KIND  OF  MEAT 

USDA  GRADE 

GRADE 

Beef,  Veal, 

Lamb 

U.  S.  Choice 

AA 

Beef,  Veal, 

Lamb 

U.  S.  Good 

A 

Beef,  Veal, 

Lamb 

U.  S.  Commercial 

-      B 

Beef,  Veal, 

Lamb 

U.  S.  Utility 

C 

Lamb 

U.  S.  Cull 

D 

Beef 

U.  S.  Cutter  and  Canner 

D 

Veal 

U.  S.  Cull 

D 

Mutton 

U.  S.  Choice 

S 

Mutton 

U.  S.  Good 

S 

Mutton 

U.  S.  Commercial 

M 

Mutton 

U.  S.  Utility  and  Cull 

R 

Some  farmers  know  how  to  grade  their  livestock  ac- 
cording to  United  States  official  standards  but  few 
know  how  to  grade  their  meat.  This  folder  attempts 
briefly  to  show  the  relationship  between  the  grade  of 
the  live  animal  and  the  grade  of  the  meat  produced 
from  it. 
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B  or  U.  S.  Commercial 

Narrow,  long,  angular  body.  Thin  rack  and  loin.  Long, 
tapering  legs.  Flank  slightly  soft.  Fat  unevenly  distrib- 
uted; top  of  shoulder,  part  of  loin,  and  leg  not  covered. 
Kidneys  partly  covered  with  fat. 


/•  Cattle  grades 

For  the  duration,  Prime  grade  cattle  are  included  in  the 
Choice  grade.  Even  so,  fewer  Choice  animals  are  produced 
than  any  other. 

Most  Choice  cattle  are  of  good  beef  breeding.  Calves  go 
on  feed  when  they  are  about  6  months  old.  In  the  course 
of  7  to  10  months  they  have  eaten  from  30  to  40  bushels 
of  corn  and  other  feeds  making  up  a  balanced  ration.  If 
the  animals  are  older  when  they  go  on  feed,  it  will  take  a 
little  more  feed  but  a  shorter  time  to  get  them  fat.  A 
choice  steer  is  thick-fleshed,  smooth,  and  plump.  Meat 
from  a  Choice  animal  usually  is  graded  AA. 
Cattle  of  Good  grade  are  well-bred  too,  but  they  are  not 
quite  so  thick-fleshed  nor  so  fat  as  cattle  of  Choice  grade. 
Next  to  Medium  grade  cattle,  Good  grade  animals  are  the 
most  plentiful.  Meat  from  a  Good  animal  usually  is 
graded  A. 

Medium  grade  cattle  are  usually  of  mixed  beef  and  dairy 
breeding.  They  are  about  half  as  fat  as  Choice  animals. 
Most  of  them  are  taken  off  grass  and  go  right  to  market  as 
"grassers."  Others  are  fed  grain  for  2  or  3  months  and 
then  go  to  market  as  "warmed  up"  cattle.  They  are  the 
most  plentiful  of  all  the  grades.  Meat  from  a  Medium 
animal,  in  most  cases,  is  graded  B. 

A  few  Common  grade  cattle  show  good  beef  breeding,  but 
most  of  them  are  of  inferior  or  mongrel  breeding.  Their 
bodies  are  narrow;  their  flesh  thin;  their  bones  prominent. 
They  have  little  fat.  Meat  from  a  Common  animal  is 
usually  graded  C. 


C   or  U.   S.  Utility 

Very  narrow,  angular  body.  Shoulder,  rack,  and  loin  bones 
prominent.  Small,  tapering  legs.  Flesh  soft  and  moist. 
Little  external  or  internal  fat.     Kidneys  not  covered  with  fat. 
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SLAUGHTER  STEERS  AND  BEEF  GRADES  3.    haWUb  eUVeMSS  gmdeS 


U.  S.  Choice  grade 

Deep,  wide,  short  body;  short  head,  neck,  legs. 

Thick,  smooth,  firm  flesh  over  body. 

Full,  plump  round;  full  brisket  and  flank,  large  cod. 

Beef -type   breeding;    fed   all   the   grain   he   could   eat   for 

several  months. 


AA  or  U.  S.  Choice 

Large  muscle,  bright-red  color,  well-marbled,  that  is,  liberal 
deposits  of  fat  in  the  lean.  White  fat  over  lean  one-half 
to  three-fourth  inch  thick. 


^  1 


C 


A  A  or  U.   S.   Choice  ( 

Wide,  smooth,  blocky  body.     Thick  rack  and  loin,  plump  r** 
leg.     Flank  full,  firm.     Firms  white  fat  over  entire  body'^^  , 
except  part  of  leg  and  lower  part  of  ribs.     Kidneys  covered 
with  fat.     Thin  strips  of  pink  flesh  over  loin  and  back. 


X 


p 


A  or  U.  S.  Good 

Moderately  wide  and  short  body.     Rack  and  loin  modei 
ately  thick.     Slightly  tapering  leg.     Firm  fat  over  most  of^ 
body,  thin  over  top  of  shoulder  and  leg.     Moderate  amount 
of  fat  over  kidneys.     Strips  of  pink  flesh  over  loin. 


^< 


•u 


U.  S.  Good  grade 

Deep,  moderately  wide  for  length;  head,  neck,  legs  slightly 
long.  Thick,  moderately  smooth  flesh  over  body,  slightly 
tapering  round,  moderately  full  brisket,  flank,  and  cod. 
Beef-type  with  indications  of  cross  breeding;  fed  mostly 
grain  for  several  months. 


Wholesale  cuts  of  veal 
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A  or  U.  S.  Good 

Large   muscle,  firm,   bright  to   slightly   dark   red,   slightly 
marbled. 

Fat  over  lean  approximately  one-half  inch  thick  in  light- 
weight cattle.     Fat  is  thicker  for  heavy  or  mature  cattle. 


U.  S.  Medium  grade 

Moderately  deep,  narrow,  long,  body;  long  head,  neck, 
legs.  Moderately  thick  flesh;  narrow,  tapering  round. 
Thin  covering  of  fat  over  shoulder,  ribs,  and  rump.  Thin 
flank,  small  cod.  Beef-type  and  possibly  some  dairy  breed- 
ing; fed  grain  and  hay  for  a  short  period  or  grass  for 
longer  period. 


U.  S.  Cull 

Very  narrow  and  shallow.     Bones  of  shoulder,  ribs,  loin, 
and  rump  very  prominent.     Very  thin  flesh  with  no  evi- 
dence of  fat. 
Usually  very  young. 


w 


B  or  U.  S.  Commercial 

Lean,  slightly  soft,  deep  to  dark  red,  very  little  or  no 
marbling.  Fat  over  the  lean  approximately  one-fourth  inch 
thick.     Fat  is  thicker  for  mature  cattle. 
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D  or  U.  S.  Cull 

Extremely  narrow,  irregular- 
shaped  body. 

Shoulder,  rack,  loin,  and  hip 
bones  very  prominent. 
Only  traces  of  fat. 
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U.  S.  Common 

*Long,  very  narrow,  shallow  body;    long,  thin  neck;   long 
►legs.     Very  thin  flesh,  bones  of  shoulders,  back,  and  hips 
prominent.     Thin,  tapering  round.     No  indications  of  fat 
'  over  ribs,  back,  or  loin.     Usually  very  young. 
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C  or  U.  S.  Utility 

Very  narrow,  angular  body. 

Rack,    loin,    and   hip   bones 

prominent. 

Very    narrow,    tapering 

round. 

Practically    no    external    or 

internal  fat. 
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U.  S.  Common  grade 

Body    shallow,   very   narrow.     Thin   flesh;   shoulder,    loin, 
and  rump  bones  prominent;  narrow,  tapering  round.     Long 
head,  neck,  legs.     Very  thin  flank,  small  cod. 
Mostly  dairy-type  breeding;  and  hay-  or  grass-fed. 


C  or  U.  S.  Utility 

Small  amount  of  soft  lean  ranging  in  color  from  slightly 
dark  to  dark  red.  Fat  soft  and  very  limited  marbling.  Fat 
over  the  lean  is  less  than  one-fourth  inch  thick.  Thicker 
yellow  fat  in  older  animals,  especially  in  cow  beef. 
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U.  S.  Medium 

Long,    narrow   body;    long   head,   neck,    and   legs.     Thin,    * 
tapering  round.     Thin  fat  over  back,  ribs,  and  loin.     Bones   ,^ 
slightly  prominent.     Skim  milk  and  grain  have  been  the 
main  items  in  the  feed  of  calves  in  this  grade. 


PLATE 
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SHANK 


Wholesale  cuts  of  beef 
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B  or  U.  S.  Commercial 

Long,  narrow  body. 
Thin   rack  and  loin. 
Narrow,  tapering  round. 
Very  thin  fat. 
No   fat  over   kidneys. 
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[     U.  S.  Good 

Moderately  blocky  and  thick-fleshed.     Slightly  thin  fat  over 

M>    back,  ribs,  and  loin.     Slightly  tapering  round.     Calves  of 

this  grade  have  had  some  whole  milk  and  a  mixture  of  grains. 


i     \ 


A  or  U.  S.  Good 

Moderately  short,  wide  body. 

Rack    and    loin    moderately 

thick. 

Slightly  tapering  round. 

Thin  fat  over  rack  and  loin. 

Thin    fat    over    kidneys. 


t 
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HEIFER  CARCASS  GRADES 

Heifer  carcass  grades  are  similar  to  steer  carcass  grades. 

SLAUGHTER  COWS 

As  a  rule,  cows  sold  for  slaughter  are  2  or  more  years  older 
than  steers  and  heifers,  and  generally  cows  are  fatter,  grade 
for  grade. 

COW  CARCASS  GRADES 

A  or  U.   S.   Good 

Blocky,  smooth,  and  symmetrical  in  outline,  rounds  mod- 
erately plump.  Thick  fat  uniformly  distributed  over  back, 
loin,  ribs,  and  most  of  round  and  chuck.  Fat  is  firm  and 
white  to  moderately  yellow-.  Muscles  are  plump,  firm. 
Lean  meat  is  bright  red  in  color  and  well  marbled.  Bones 
are  light  red  and  reasonably  soft.  Such  beef  is  produced 
by  relatively  young  cows  of  the  beef  type.  Few  cows  that 
will  produce  meat  of  this  grade  are  slaughtered. 

B  or  U.  S.  Commercial 

Slightly  long  and  angular  in  form;  hips  and  shoulders  are 
slightly  prominent,  loin  and  ribs  somewhat  sunken,  rounds 
slightly  tapering  and  moderately  thick.  Fat  is  moderately 
thick  over  ribs,  loin,  and  rump;  may  be  unevenly  distrib- 
uted; usually  yellowish  in  color  and  slightly  soft.  Muscles 
somewhat  flat  and  the  meat  may  be  medium-  to  dark-red 
color.  Usually  has  very  little  marbling.  Bones  are  light 
red  to  gray.  Such  beef  is  produced  from  relatively  young 
cows  of  beef-type  or  mixed  breeding. 

C  or  U.   S.  Utility 

Long  and  angular  in  form,  hips  and  shoulders  prominent, 
fleshing  of  loins  and  ribs  thin,  rounds  usually  flat  and 
tapering,  plate  is  decidedly  wide  and  thin.  Fat  over  loin 
and  rib  muscle  thin ;  usually  there  is  no  fat  over  round  and 
chuck.  Fat  is  generally  yellow  and  slightly  soft.  Bones 
are  usually  gray  or  white.  This  is  the  low  est  grade  of  cow 
beef  usually  cut  and  sold  in  butcher  shops.  Such  beef  is 
usually  produced  from  old,  relatively  inferior  beef  cows  or 
dairy  cows. 

D  or  U.  S.  Cutter  and  Canner 

Very  angular  and  thin;  afl  bones,  especiafly  the  hips  and 
shoulders,  are  prominent.  Muscles  thin ;  rounds  dished  and 
sunken.  There  is  only  a  thin  layer  of  external  fat  over  ribs 
and  loin ;  fat  is  yellow  and  soft.     Muscle  is  usually  dark  and 
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